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pH, and aw have been adequately accomplished and that container integrity
has been maintained.

Shigella

1.   Microbiological criteria for Shigella should not be established for
routine surveillance of foods. Methods of analysis are too complicated
and insensitive to be practical for this purpose, but they are useful in the
course of epidemiological investigations of outbreaks to examine suspect
foods for the presence of Shigella.

2.   Presence of Shigella in foods that are not heated before consumption
should cause the food to be rejected.

Vibrio cholerae

1.   Microbiological criteria for V. cholerae should not be established
for routine surveillance of foods.

2.   Strict adherence to provisions of the National Shellfish Sanitation
Program (NSSP) should be relied upon as the principal means of preventing
raw oysters, mussels, and clams from becoming contaminated with V.
cholerae and serving as vehicles for its transmission to consumers.

3.   Adequate heat treatment of crabmeat before eating and use of good
sanitary practices in handling crabmeat and other sensitive foods before
and after heat treatment should prevail.

Brucella and Mycobacterium bovis

1.   Prevention of milkborne brucellosis and tuberculosis is dependent
upon pasteurization of milk supplies and adherence to the provisions of
the state/federal brucellosis and tuberculosis eradication programs for cat-
tle. As part of these programs serological tests are used to detect Brucella
and Mycobacterium bovis infections in cattle. In this context, microbio-
logical criteria for these organisms are feasible and should continue to be
applied.

2.   Suspect tuberculosis lesions found during carcass inspection at slaughter
are routinely cultured for Mycobacterium. In this sense a microbiological
criterion is feasible and should continue to be applied.

Viruses

1. Microbiological criteria for viruses in foods should not be established
for routine surveillance of foods. At present methods of analysis are
impractical for that purpose.